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Graduation marks are especially convenient 
for the homemaker when preparing recipes 


which call for specific quantities, 


Item 

No. Gauge 
304 17 
306 17 
308 16 
312 16 
316 16 
320 16 


Individually wrapped. 4, 6 and 8 qt. size packed 6; 
12 qt. packed 4 to shipping carton 


The utensils that are practical in every way. Smoothly de- 
signed in bright, gleaming aluminum. These sauce pots are 
basic cooking items for every housewares department. Ideal 
as all-purpose utensils or in the larger sizes as quantity 
Dome-shaped cover fits snugly — seals cooking 
Heat-resistant molded plastic knobs. 
steel side handles assure a firm, convenient grip. ‘Tight, 


cookers. 
flavors in. 


Capacity 
Qts. 


4 
6 
8 
12 
16 
20 


Bottom 
Diam. 
Inches 
(Outside) 
1% 
8% 
9% 
11% 
12 
13 


Top 
Diam. 
Inches 

(Outside) 
8% 
9% 

10% 

1l% 

12% 

13% 


Depth Ship. Wt. 


Inches_ Per Doz. 

(Inside) Lbs. 
Ate 21 
544 24 
6 29 
Vs 40 
83% 52 
9 63 


sanitary bead and rounded corners—easy to clean. 


Top Bottom 
Diam. Diam. Depth Ship. Wt. 
Capacity Inches Inches Inches Per Doz., 
No. Gauge Qts. (Outside) (Outside) (Inside) Lbs. 
231 18 1 53% 43% 24 7 
232 18 2 6% 5% SHE 10 
233 18 3 M4 6 4u 12 
Individually wrapped; packed 12 to a shipping carton 
Ship. Wt. 
Set Per Doz., 
No. Composition Lbs. 
238 231, 232 and 233 27 


Packed 6 sets to a shipping carton 


An excellent range of all-purpose Windsor style sauce pans to 
fit a dozen everyday needs. Specially-designed to nest con 

venienily. Double lips make it easy to pour from either side. 
Inside corners are slightly rounded for easy cleaning. Plated 
steel handle. Heats quickly and evenly. Each pan is graduated 
for cup measurement. Total quart capacity stamped below 
bead. Flat bottoms for efficient heating on all types of ranges. 


Cup graduation marks and total quart capacity 
stamped on the 4 quart size. Total quart capacity _ 
stamped below the bead on 6, 8, 12, 16 and 20 quart 

sizes. 


Sturdy 


LIPRARY } 
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Top Bottom 


Diam. Diam. Depth Ship. Wt. 
Item Capacity Inches Inches Inches Per Doz. 
No. Gauge Qts. (Outside) (Outside) (Inside) Lbs. 
331 18 1 5% Sis 24 8 
332 18 2 7 bi ate 16 
333 18 3 7% 6% 4% 18 


Individually wrapped; packed 6 to a shipping carion 


A covered sauce pan made for long wear and top 
value. Special shoulder of pan assures close fit of 
cover for all-around efficient cooking. Graduated 
for cup measurement—liquids and food can be meas- 
ured right in the pan. Highly polished exterior; 
sun-ray finish inside. Cover has _ heat-resistant 
molded plastic knob. Quart capacity stamped be- 
neath bead on every pan. 


Plate steel handles are securely riveted to pan. 
Designed for heavy usage. Easy to clean. 


Depth 
Inches 


Ship. Wt. 
Per Doz., 
No. Inset Bottom Inset Bottom Inset Bottom Inset Bottom Lbs. 


Top Diam. 
Capacity, Qts. Inches Outside 


Gauge 


343 20 18 2 3 7H 7Ys 3% 45% 21 
Individually wrapped; packed 6 to a shipping carton 


Just about the handiest utensil ever provided for the kitchen. 
Can be used as a double boiler, covered stew pan, casserole, baking 
dish or open sauce pan. Its many uses and combinations are 
practically unlimited. The 3-quart pan is graduated for cup 
measurement. Has sturdy, plated steel handle. Highly-polished 
outside; sun-ray finish inside. Designed for quick and efficient 
heating on all types of ranges. Molded plastic heat-resistant 
cover knob provides convenient, finger-tip grip. 


Cover fits both pan and inset. Bottom pan 
forms convenient 3-quart stew pan. 


ANGEL CAKE PAN 


Ship. Wt. 
Item Overall Top Depth Per Doz., 
No. Gauge Diam. Inches Inches Lbs. 
640 20 10 3% 17 


Individually wrapped; packed 12 to a shipping carton 


The finest in cake pans for the new chiffon cakes or 
delicious golden sponge cakes. Beautifully-polished 
heavy aluminum browns cakes evenly. Extra large 
tube aids heat distribution and serves as support for 
cooling. Loose, detachable bottom provides easy and 
safe removal of cakes. 


LAYER CAKE PAN 


Ship. Wt. 
Item Overall Top Depth Per Doz., 
No. Gauge Finish Diam. In. In. Lbs. 
951 20 Polished 8 1% 8 


Individually wrapped; packed 12 to a shipping carton 


This pan fulfills a large variety of baking needs. Has 
tightly rolled bead. Conforms to standards of range 
manufacturers, home economists and cake flour pro- 
ducers. Insures steady, even browning. Sun-ray in- 
terior and brushed bottom. 


CAKE MIX PAN 


Ship. Wt. 
Item Length Width Depth Per Doz. 
No Gauge Inches Inches Inches Lbs. 
945 20 9 9 2 7 


Individually wrapped; packed 12 to a shipping carton 


Here’s the square-size cake pan (9”x9”x2”) recom- 
mended by home service specialists and large cake flour 
manufacturers. Holds a full package of most well- 
known prepared cake mixes. Ideal for the baking of 
pecan rolls, cinnamon rolls, coffee cake, corn bread 
or candy making. Has colorful, illustrated label. 


PIE PLATE 


Ship. Wt. 
Item Overall Top Depth Per Doz., 
No. Gauge Finish Diam. In. In. Lbs. 
935 20 Electro 3 1% 7 


Individually wrapped: rewrapped 12 for shipping 


The extra-hard ELECTRO-FINISH absorbs heat faster 
and bakes at lower temperatures. Easy toclean. This 
durable, even-heating pie plate eliminates sticking. 
Hostesses love ihe smooth, golden-brown crust. 


Baking-Roasting Pans 


Ship. Wt. 
Item Overall Top Depth Per Doz., 
No. Gauge Dim., In. Inches Lbs. 
734 18 10x14 2% 18 
737 18 12x17 2% 23 


Individually wrapped; rewrapped 12 for shipping 


An ideally designed pan for efficient uncovered roast- 

ing, and for baking of biscuits and bread. Seamless. 

Has smoothly rolled edge. Polished sides. Sturdy fold- 

ing handles for convenience in lifting from oven and 
trying. 


COOKIE SHEETS 


Ship. Wt. 
Item Length, Width Per Doz., 
No. Gauge Inches Inches Lbs. 
754 18 1514 12 12 
756 18 17 14 14 


Individually wrapped; rewrapped 12 for shipping 


Two excellent sizes of flat hard sheet aluminum to as- 

ure smooth, even baking. Easy to slide into oven — 
vasy to remove cookies. Cookies will not stick. Turned 
edges for convenience in handling. Natural bright 
finish. Has perforation for hanging. Natural for 
“pair” sales. 


JELLY ROLL PAN 


Ship. Wt. 
Item Overall Depth Per Doz., 
No. Gauge Dim., In. Inches Lbs. 
746 18 1544x104, 1 ly 


Individually wrapped; rewrapped 12 for shipping 


Here is one of the most useful aluminum pans ever 
offered. It not only is the exact size recommended in 
recipes for delicious jelly rolls, but is also perfect for 
baking cookies, gingerbread, brownies, shortcake and 
biscuits or for candy making, oven roasting, chilling 
salads. Can be used as serving tray, too. 


EASY-OUT RING MOLD 


Ship. Wt. 


Item Overall Depth Cap. Per Doz., 
No. Gauge Diam,In. Inches Qts. Lbs. 
622 22 ot 2% 15 2 


Individually packed in illustrated chipboard container: 
6 to a re-shipper 


A special patented design assures quick, perfect re- 
moval of molded gelatin salads and desserts — every 
time. When mold has been formed, it’s only necessary 
to invert the Easy-Out and fill top with warm water. 
A perfect mold comes out. Can also be used for ring- 
shaped cakes, meat loaf and other baked dishes. 


Extra heavy, plated steel handles are built for 
hard usage. Easy to grasp. Simple to clean. 


Overall Top Ship. Wt. 
Item Dimensions Depth Per Doz., 
No. Gauge Inches Inches Lbs. 
932 20 11x7% ly, 11 


Individually wrapped; 
packed 12 to a shipping carton 


The ideal utensil for broiling small quantities 
and preparing food quickly. Does away with 
extra effort of preparing and cleaning large 
regular broiler. Holds up to 6 small pork 
chops. Welded handles—no rivets to catch 
dirt. Bottom pan has many extra uses for 
baking, roasting or as a refrigerator pan. 


Capacity Top Diam. Depth Ship. Wt. 
Item Gauge Quarts Inches Inches Per Doz., 
No. Inset Bottom Inset Bottom Inset Bottom Inset Bottom Lbs. 
531% 18 18 1% ly Sit SH 4% 3h 22 
532 18 17 2 2 6 6 44% 4% 29 


Individually wrapped; packed 6 to a shipping carton 


The double boiler is a valuable part of any homemaker’s equip- 
ment. This sparkling utensil has beautiful design as well as 
sturdy construction. Gleaming aluminum heats fast on all types 
of ranges. Cover fits both inset and pan. Without inset, bottom 
can be used alone as a handy stew pan. Cup graduation mark 
and quart capacity stamped on the inset. Tightly rolled beac 
— easy to clean. 


Several Junior Broilers can be used for open-oven 
roasting of small fowl, meats or sea food. 


Streamlined, heat-resistant, plastic handle 
always remains in upright position — has 
solid comfortable grasping area. 


TEA KETTLE 


Bottom Depth Ship. Wt. 
Item Capacity Diam. Diam. of Inches Per Doz., 
No. Gauge Qts. Overall Opening (Inside) Lbs. 
495 16 5 8% Sit 5% 30 


Packed one to a chipboard carton; 
4 cartons to shipping container 


Modernistic in design, this large-sized tea kettle has a 
stationary handle with molded bake-on grip which re- 
mains cool. It is always in the upright position—easy 
tograsp. Short spout with wide opening for easy filling 
and pouring. Cover is notched to prevent falling off 
when pouring. Polished outside, satin-finish bottom. 


COLANDER and RINSER 


Ship. Wt. 
Item Inside Top Per Doz., 
No. Gauge Diam. Inches Lbs. 
680 18 10 18 


Individually wrapped; packed 12 to a shipping carton 


quipped with hook and handle made of strong plated 
steel. Designed to fit conveniently over ketile or other 
larger utensils. Extremely versatile — has dozens of 
daily uses in the kitchen. 


FRY PANS 


. Ship. Wt. 
Item Top Diam. Bottom Diam.Depth Per Doz., 
No, Gauge Inches Inches Inches Lbs. 
907 12 7 5% 1% 14 
909 10 9 7% 1% 18 
910 10 10 BY% 2 ai 


Individually wrapped; 12 to a re-shipper 


In demand everywhere. This is the ideal utility fry pan 
for every day use. It hugs the range unit firmly and 
conducts heat evenly. Zinc-plated handle is made of 
cold-rolled steel. Polished outside, sun-ray interior and 
satin-finish bottom. 


COLANDERS 


Ship. Wt. 
Item Capacity Per Doz., 
No. Gauge Finish Qts. Lbs. 
663 20 Electro 3 12 
665 20 Electro 5 15 


Individually wrapped; 12 to a re-shipper 


A wonderful utensil for many, many kitchen uses. Ideal 
for washing vegetables or fruits and especially useful 
during canning season. Has wide rolled rim for easy 
handling. Drains instantly. Three stamped protrusions 
on bottom form a firm, steady base. 


Item 
No. 
541. 
542 
543 


Neck Bottom Depthof Ship. Wt. 
Item Capacity Diam. Diam. Serving Pot Per Doz., 
No. Gauge Cups (Inches) (Inches) (Inches) Lbs. 
564 20 4 3H 45 5 19 
566 20 6 4s Sis Safe 21 
568 20 8 4% Sis 6s 26 


Packed one to a corrugated container; packed 6 to a shipping container 


This smoothly designed coffee maker makes uniformly clear, full- 
flavored drip coffee as easily as 1-2-3 every time. The secret of its 
consistent performance is that coffee and water are measured and 
the dripping time is controlled. Cup graduation marks are stamped 
on the dripper for accurate measurement. Simplified one-piece 
dripper construction. Easy-pouring spout is gracefully finished to 
blend with design. Cover fits perfectly on both dripper and server. 


WEST BEND.ZZ.,.2nm CB 


west BEND, WISCONSIN 
WB536 Printed in U.S.A. 


Capacity Neck Bottom Depth Ship. Wt. 
Cap. Serving Diam. Diam. Inches Per Doz., 
Ga. Qts. Cups (In.) (Inches) Inside Lbs. 


rt: as 6 © 19 
18 2 8 4% SH 6% 20 
183 12 5% 6% oT 25 


Packed one to a chipboard carton; 
6 cartons to a shipping container 


Three sizes to provide a coffee maker to fit the needs 
of every family. Has easy-to-clean welded spout. 
Percolator is made of highly-polished aluminum with 
molded plastic heat-resistant handle. Glass top on 
cover. Cover fits deep over basket — prevents boil- 
ing over. Cup graduations stamped on side of per- 
colator as well as on basket insure accurate measure- 
ment, resulting in uniform and full-flavored coffee. 


puts an end to guesswork . . . assures 
easier, tastier French frying 


NEW HANDLE HOLDS BASKET ALL ALUMINUM, 
% IN DRAIN POSITION BASKET 


weit satanceo — {t 
We vt 
CHAMBER 
f 
\ 
\ SNUG FITTING SHAPE 
HEXAGONAL PERFORATIONS IN 


EASY POURING LIP SIDES AND BOTTOM 


Patent No. 2,593,549 


NO. GAUGE CAPACITY DIAMETER SHIP. WT. PER DOZ 
8076 22 4 ats. 9%" 19 Ibs 


Complete fryer unit and thermometer individually wrapped; 12 to a re-shipper. 


West Bend takes the fret out of French frying with an easy-to-read ther- 
mometer that tells when the temperature of the fat or oil is exactly right 
for sure, satisfying results. Now you have start-to-finish temperature 
control in preparing taste-tempting French fried foods. 


And count the advantages of the West Bend Fryer. Practical design makes 
French frying easy, offers a daily invitation to crisp, full-flavored foods. 
Special handle holds basket safely in drain position. Expansion chamber 
eliminates bubbling-over dangers. Cool, sturdy handles and deep pouring 
lips are added safety features. Basket has large hexagonal perforations 
for instant draining and easy cleaning. 


West BEND, eB 


west BEND, WISCONSIN 
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WATERLESS COOKWARE 


ease Fettom TOR sita.wh Set No. 12-1 (illustrated above) 
No. Description Outside Cover Inches Inches Per doz. . 
Outside Outside Lbs. Consists of Sia ek 
ip. wt. 
A 1261 1qt.covered 10 12 5% 6% 24 Nos. 1261, 1262, per set 
sauce pan 1263, 1275, 1280 18 
d recipe book 
B 1262 2qt.covered 10 12 6% 7% 30 SE FESIES BOP 
sauce pan Each utensil in individual container; packed one set to a 
corrugated shipping carton. 
C 1263 3qt.covered 10 12 7% 8% 37 
sauce pan Set No. 12-3 
D 1275 5 qt. Dutch 10 12 9% 10% 47 Consists of Ships: wh 
oven roaster Nos. 1262, 1263, per set 
E 1280 10%” covered 8 12 9% 10% 48 1275)'1280 15 
skillet and recipe book 
Each utensil in individual container; packed one set to a 
Packed in individual corrugated container; 12 to a re-shipper. : corrugated shipping carton. 


\ 


HEALTHFUL WATERLESS COOKING 
SAVES FOOD, FUEL AND VITAMINS 


Waterless cooking is a method of food preparation which cooks foods in their own natural 
juices and moisture with little or no added water. In ordinary cooking methods, vege- 
tables are generally immersed in a liberal amount of water during the cooking process. 
Waterless cooking has many advantages among which are savings in fuel, food and time. 
Food cooks rapidly, without attention, over low heat. Food is saved in two ways: first there 
is less food shrinkage; second, more of the vitamins and natural minerals are preserved. 
In order to cook the waterless way, it is necessary to use a heavier and thicker type of 
utensil with a well-fitting cover; for example, West Bend Waterless Cookware of triple- 
thick aluminum. This cookware will serve 90% of all cooking needs in the home. 


HIGHLY RECOMMENDED 


Demands of modern living make it necessary for us to have nourishing food which con- 
tains all the natural health-building elements. The important advantages of the water- 
less cooking method are widely accepted and endorsed. 


Health and food authorities recognize the importance of waterless cooking at low tem- 
peratures and never hesitate to recommend it as an outstanding method for health, 
flavor, taste and convenience. 


— THREE IMPORTANT ADVANTAGES 
1. More healthful food. 
So important to every family. Waterless cooking at lower temperatures helps preserve 
more of the vitamins and yields more of the natural minerals in everyday foods. 
2. Lower cost to use. 
Besides contributing to health, waterless cookware makes amazing savings in fuel and 


food. It requires only low heat — food shrinkage is reduced to a minimum. Inexpensive 
cuts of meat are more tender and nourishing. 


3. Saves time and energy. 


Waterless cookware saves time — reaches cooking temperature fast — then cooks rapidly 
over low heat. Requires no watching during cooking. Gleaming aluminum is simple 
to clean, too. 


VALVE IN COVER INDICATES HEAT 


A very important feature — this automatic 
control valve keeps the temperature at 
the proper level for waterless cooking. If 
the temperature is too high the valve 
clicks rapidly. When the valve ceases to 
click, heat is too low. When it clicks oc- 
casionally during cooking the tempera- 
ture is just right. Each utensil is equipped 


with temperature control valve. 


GREE. 
WEST BEND 


Waterless 
Cookware 


Do Not Confuse 
Above sketch illustrates the dif- 
ference between ordinary alumi- 
num ware and triple-thick 
Waterless Cookware. This thicker 
aluminum makes greater use of 
cooking fuel and makes water- 
less cooking possible. It lasts 
indefinitely. 


Natural-seal cover 


The construction of the cover and 
pan provides a natural seal dur- 
ing cooking. Natural moisture 
inside the pan forms the seal — 
keeps the flavor in and air out. 


All-around cooking 


Food cooks — not just from un- 
derneath — but on every side. 
Cooking heat circulates rapidly 
and evenly through bottom, 
sides and cover. Foods cook in 
their own natural juices with 
little or no water. 


Electrically-welded 
Handle socket 


An outstanding Waterless Cook- 
ware feature. Handle socket is 
smoothly and permanently weld- 
ed to pan with electricity. Elim- 
inates all rivets on inside of 
pan... easy to clean. Molded 
plastic handles are high heat- 
resistant, will not loosen or turn. 


Sauce Pans 


Built from Chef's 
specifications. Pans 
nest together con- 
veniently on _ shelf. 


For Hotel and Restaurant Service 


Made of 12-gauge, hard sheet aluminum. Seven 
sizes of sauce pans which conveniently nest 
together on the shelf. Large steel handles are 
securely attched to pans with three large rivets. 
Eye in handle for hanging. Tapered sides, round- 
ed corners, flat bottoms. 


SPECIFICATIONS 

Top Dia, Bot. Dia. Depth Ship. Wt. 

Cap. (Inside) (Outside) (Inside) Per Doz. 
No. Gauge  Qts. | Inches Inches__Inches Lbs. 
1331% 12 1% 6% 5% 38% 20 
1332% 12 2% Th 6% 4% 25 
1333% 12 3% 8% mH 4% 30 
1334%4 12 4% 9% 1% 5% 32 
1336 12 6 10 8% 5% 36 
1337 12 7 10% 8% 5% 42 
1338% 12 8% 11% 9% 5% 45 


Individually wrapped, 


10-13 Set—Consists of one each of all sizes 216 
of Chef Sauce Pans. 


Product of 
WEST BEND ALUMINUM Co. 
WEST BEND, WISCONSIN 


WB221 


de Lure all aluminum 


No. 3648E 
Height, over-all, 26 inches. Packed one to corrugated con- WHERE DELUXE URNS 
tainer. Shipping weight per urn, 13 Ibs. ARE USED... 
For making good coffee in recreation rooms at home, churches, clubs . 
and lodges or for parties and barbecues — the best bet is the NEW Homes Recreation Rooms 


all-aluminum drip coffee urn by West Bend. It’s the superior coffee 
maker, too, for small restaurants, coffee shops or drug stores. The 
West Bend urn makes up to 48 cups of clear, delicious coffee with Lunch rooms Coffee shops 
homemade flavor. Made of sturdy 16-gauge aluminum. Completely 
enclosed electric base with efficient Chromalox heating unit is air- 
cooled, has high-low-off heat switch that is controlled by a flick of Resorts Employee lunch rooms 
the finger. Heavy-duty appliance cord is permanently attached to base. . 

Specially-equipped with Tomlin- Roadside stands Clubs 


Restaurants Churches 


Barbecues Drug stores 


son no-drip faucet and glass Tea rooms Fraternity houses 
gauge that indicates amount of 
coffee in urn. Stamped cup Hospitals Parties and socials 


graduations. Flange on lower 
edge of base permits urn to be 
securely fastened to table or Lodges Coffee demonstrations 
counter. 


Caterers Women’s societies 


ELECTRIC BASE 
Air-cooled electric base has sturdy 
Chromalox heating unit (for keep- 
ing prepared coffee hot) and is 
completely enclosed. Low heat (175 
watts), high heat (225 watts), to be 
used with alternating current only. 
For 110 to 120 volts. Flange on 
lower edge of base has holes for 
fastening base to table, counter 
stand or back-bar. 


NO-DRIP FAUCET 
Tomlinson re-inforced no-drip faucet 
with special aluminum connections, 
made especially for coffee urns. 
Complete with glass gauge which 
shows amount of coffee in urn. 


GRADUATION MARKS 
Convenient graduation marks are 
stamped on the dripper. Operates 
efficiently at any quantity from 24 
to 48 cups. Cover, dripper and 
server have sturdy heat-resistant 
molded plastic handles and knob. 


HEAT CONTROL SWITCH 
Handy toggle switch operates sim- 
plified heat control (low, high or 
off), Operates on alternating cur- 
rent only. Designed to keep coffee 
at proper serving temperature — up 
to 190° F. when on high. (Water 
for preparing coffee should be 
boiled in separate utensils.) Dura- 
ble appliance cord is permanently 
attached to base. 


A. Regularly-spaced intake 
holes in patented water 
distributor spread water 
evenly over all of the 
coffee, insuring full flavor. 

B. Air vent holes in top of 
water distributor permit 
quick release of gas dis- 
placed by the water en- 

tering. The result is an even, steady flow. 

C. Finely perforated screen provides even 
flow and gives clear coffee without seep- 
age of grounds or sediment. 


D. The restricted outlet in bottom of one- 


piece dripper is the final step in assurance of uniform dripping 
time and full flavor regardless of quantity being made. 


E, Bottom of DeLuxe urn is raised in the center, permitting 
natural flow of all the beverage through the faucet. 


COFFEE CONTAINER 
WITH FAUCET 
a 


EASY PREPARATION 


To prepare coffee 
in the DeLuxe urn merely: 


1. Bring water to a full rolling 
boil in large kettles or other 
suitable utensils. (The urn is 
not designed for heating wa- 
ter, only for keeping prepared 
coffee hot.) 


2. Place perforated screen (illus- 
trated at left) flat on bottom 
of dripper section. 


3. Put required amount (see di- 
rection card) of regular drip 
grind coffee directly on screen 
and place water distributor 
over coffee. 


4. Fill dripper to proper gradua- 
tion mark with boiling water. 


5. After coffee has completed 
dripping, turn on electric heat- 
ing unit to maintain serving 
temperature — high for a full 
urn, low for a small amount 
of coffee. 


PRODUCT OF 


fu Or 


wes Tt 8 €N OD 


wis coN sin 


EXP-70 


COFFEE MAKER 


Keeps coffee piping hot, right down to the last 
drop, without boiling. Economical 95 watt, 
190 degree, chromed steel base. AC or DC. 
Cord and tax included. 


W C ST Be I 2a CB 


No. 3518 


Just right for those many occasions when the family- 
size coffee maker won’t go around. Serves 12 to 18 
cups of sparkling clear drip coffee — all in one trip. 
Polished 18-gauge aluminum with heat-resistant plas- 
tic handles. Removable dripper section. Patented 
water distributor. Packed one to corrugated con- 
tainer, 4 to a re-shipper. Shipping weight per dozen, 
52 Ibs. 


Printed in U. S. A. 


west BEND, WISCON S,IN 


Pat. No. 2,521,463 


No. 
3138 
3122 
3123 
3150 


DESIGNED FOR MODERN RANGE COOKERY 


No. 30-34 DE LUXE SET 


SHIPPING WEIGHT PER SET 14% LBS. 


Capacity Dia. Inches 

Item Gauge or size Overall Bottom 
Dutch Oven Roaster (A) 10 5 qts. OV. 
Sauce Pan (B) 10 2 ats. 62 
Sauce Pan (C) 10 3 ats. 7% 
Covered Skillet (D) 8 10 inch V2 


Each Utensil packed in a corrugated container. 


Products of WEST BEND ALUMINUM CO., West Bend, Wisconsin 


. FlaoSeal MUMINUM 
Lhe LL Vidteless Cech wave 


Recipe Booklet 
included with 
each set. 


MONEY-SAVING 


ORDINARY 


Do Not Confuse With Ordinary Aluminum 
The illustration clearly shows the difference be- 
tween De Luxe triple-thick aluminum and the 
ordinary aluminum cooking utensils. De Luxe 
Ware distributes heat quickly and evenly, and 
prevents burning of food. 


Flavo-Seal Cover 
Positive Flavo-Seal Cover — new design forms 
metal to metal contact which seals in flavor 
and conducts even temperature throughout cover 
(Bo sides of pan. Preserves vitamins and cooks 
‘ast. 


High Thermal Efficiency 


Triple-thick pure rolled sheet aluminum conducts 
heat quickly and evenly through bottom, sides 
and cover of pan. Saves fuel! 


Electrically-Welded Handle Socket 
A great new Deluxe feature. Handle socket is 
smoothly and permanently welded to pan with 
electricity. Eliminates all rivets on inside of pan 
— easy to clean. Genuine molded plastic handle, 
high heat-resistant, will not loosen or turn. 


Wider Heating Surface 
The new De Luxe Ware has an increased heating 
surface compared to the ordinary type of cook- 
ing utensil. Look at the sketch and see the 
difference! The wide flat bottom covers the en- 
tire heating unit — no heating energy is wasted. 
Saves fuel! 


}D)‘ LUXE utensils are designed for Waterless Cookery — a method of food 
preparation which preserves more of the healthful minerals and vita- 
mins. Natural flavor, color and firmness of the food are also retained. 


De Luxe ware saves time — reaches cooking temperature fast — and then over 
low heat cooks rapidly because of thorough heat distribution. Requires no 
watching — homemaker is free for other duties during cooking time. 


2 QUART SAUCE PAN 


For preparing small vegetables, cereals, baby foods, puddings, frostings, 
custards, and sauces. Because of the triple-thick aluminum, delicate foods can 
be cooked without watching or stirring. 


3 QUART SAUCE PAN (deal for cooking frozen vegetables) 


For the larger vegetables such as whole carrots, beets, cauliflower, cabbage, 
spinach and asparagus. This size also ideal for rice and spaghetti. De Luxe 
pans are especially adapted to heating milk and other delicate foods which 
burn or scorch easily. Recommended by food and health authorities. 


DUTCH OVEN ROASTER WITH HIGH COVER 


Prepares tender, juicy roasts with potatoes and carrots — a delicious combina- 
tion meal cooked without water over low heat. High cover (which is inter- 
changeable with skillet cover) adds capacity for large roasts, chicken, corn 
on the cob, ham and other bulky foods. 


COVERED SKILLET 


Every homemaker will delight in the unusual cooking tricks she can do with 
this utensil. She can pan fry delicious steaks and chops without grease — pre- 
pare griddle cakes without fat (no smoke in the kitchen) — butter-cook eggs to 
a queen’s taste “after the heat is turned off’ — and fry chicken as she’s never 
fried it before. She can even make a delicious pineapple upside-down cake 
and perform other feats of kitchen magic with this versatile utensil. 


(Newspaper mats available for dealer use) 
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cae 
HEAT RESISTING 
HOT PAD 


DESIGNED 


FLAT SECTION 
FOR CARVING. 


FO 


THICK ALUMINUM 
RETAINS SERVING 
TEMPERATURE 


GRAVY AND 
STOCK WELL 


SEE OTHER SIDE 


NGE 


ALUMINUM 


Sewing Platter 


Overall dimensions (with handles removed) 18% x 13 x 14 
inches. Brown leatherette hot pad with tan suede-finish bot- 
tom, 16% x 9% inches, furnished with each Sery-it. Plastic 
handles with exclusive removable feature. Each Serv-it packed 
in a corrugated container. Shipping weight per dozen, 
55 Ibs. 

The new West Bend SERV-IT is a beautiful serving 
accessory designed for range to table service. 
The hostess will use Serv-it for broiling steak or 
fish, roasting meats or fowl, baking ham, or pre- 
paring other foods in the range oven—and then 
serving them piping hot at the table in the same 
utensil. 
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TABLE SERVICE 


BROIL and SERVE 
IN THE SAME UTENSIL 
Piping Hot From Range Jo Table 


1. Remove Serv-it from oven broiler. 
2. Snap on exclusive West Bend Handles. 


3. Serve deliciously hot at the table. 


Z 


Exclusive 
West Bend 
Plastic Handle 


A special feature in the construction of the 
West Bend Serv-it handles allows them to be 
snapped on and off easily—yet holds them 
securely to the platter when carrying or sery- 
ing. Handles are molded plastic with attrac- 
tive duck and cattail design embossed on top 
surface. 


Table Service 


Brown leatherette Hot Pad with suede finish 
bottom protects dining table surface from heat 
of Serv-it. Embossed cattail motif on Hot Pad 
harmonizes with design on aluminum platter 
and plastic handles. 


Every hostess recognizes that clever serving is 
just as important as clever recipes—and that is 
why Serv-it was created. With the handles 
removed Serv-it can be placed right in the 
oven for roasting or broiling. 


When the steaks, roasts, toasted sandwiches, 
ham, fish, fowl or other tantalizing specialties 
are ready for serving, the handles are quickly 
snapped on—and Serv-it is ready for the finest 
table—with all contents piping hot. The thick 
aluminum keeps foods deliciously hot— even 
for second servings. 


Serv-it is also the perfect answer for serving 
frozen-type salads and desserts. The platter 
is pre-chilled in the refrigerator to keep your 
favorites as fresh and crisp as the minute they 
were chilled. 


SLRVIT 


peluminum 
SERVING PLATTER 


A PRODUCT OF 


go See 


WEST BEND, WISCONSIN 


Ricing potatoes, carrots, 
squash, pumpkin and turnips. 


Juicing tomatoes and other 
vegetables, as well as fruits. 
Pureeing vegetables for 
soups or souffles. 

Preparing Baby Foods. 
Making apple sauce, fruit 
butter, jams and jellies. 
Removing skins and jackets 
from vegetables and fruits. 


Saves minerals and vitamins. 


NEW HEAVY DUTY FEATURES 


1. ONE-PIECE CONE. Made of hard, thick sheet aluminum — 
built for heavy duty service. 

2. MORE PERFORATIONS. The 3,429 perforations in the sieve 
increase speed and ease of pressing foods. Finer perfor- 
ations — exclude seeds, peeling, etc. 

3. DETACHABLE LEGS. Easy to remove — saves space when 
storing. Rubber tips on legs prevent slipping. 

4. STEEL SOCKETS are spot-welded. Legs are held firm and 
immovable. 

5. HIGH FLARING SIDES above perforations prevent spilling. 


6. WIDE SPAN — Permits use over dishes as large as 12 inches 
in diameter without the legs extending into the dish. 


c saat &A j a a) 
SAVES HEALTH-GIVING ELEMENTS 


With the Food Press, you remove the skins 
and seeds and still retain all the essential 
minerals and vitamins which are found just 
under the skin. Only the non-digestible thin 


E 


7. NEW TYPE PESTLE with ball-bearing type of contact at base 


crushes food easily. 
. BAKELITE HANDLE — Provides a firm, comfortable grip 


— will not loosen, turn or wobble. 
SPECIFICATIONS 


Gauge of Shipping Wt. Packing 
Aluminum Cone __ Per Doz., Ibs. Onaltac 
3225 18 45 Corrugated Container 


A Product of West Bend Aluminum Co.,West Bend, Wisco 


skin and seeds are thrown away as waste. 
If you peel the vegetables or fruits, you lose 
these valuable elements. 

Another important advantage is the saving 
in time and energy. You will find the Food 
Press indispensable in daily cooking. It also 
speeds up the task of juicing, canning and 
preserving. 
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West Bend’s popular Baby Bottle Sterilizer gives two-way convenience — either the efficient standard 
method or the speedy time-saving terminal way. Simple directions are permanently stamped 
tight on the cover. The Sterilizer is made of durable polished aluminum with 
. all-aluminum rack. Can also be used later for canning and cooking. 


For Terminal Method of Sterilization >} 


Today’s most modern procedure. The terminal method attains 
a simplicity and efficiency never before known in sterilizing 
of baby bottles. The principle is sterilization, not only of the 
bottles, but of the complete formula-filled bottles with at- 
tached nipples, all at the same time, It is a great time-saver 
for busy mothers. The procedure simply is to (1) place one ONE INSET 
quart of fresh water in the sterilizer with the filled bottles | FURNISHED 


which have nipples and shields in place (2) steam on range e 

for 25 minutes (3) then remove and place in refrigerator BOTTLES 

for later use. NOT 
INCLUDED 


For Standard Method of Sterilization } 


The familiar method in which bottles are placed upside down 
in the inset rack and sterilized before filling with formula, 
Nipples and other accessories may be placed in the cen- 
ter section. 


With the West Bend Sterilizer, bottles are suspended above 
the water — not in it. Live steam — one of the best bacteria- 
killers known — comes in contact with every part of the 
bottles and nipples. There are no cloudy mineral deposits 
either, as in the old-fashioned boiling method. 
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Vlavo-meatic’ 


percolator... 


Palate glo Finish 


Better looking outside — 
P ecaad lasting inside 


®@ Resists coffee stains 


© Eusy-to-clean glossy finish SUNSET 
@ Satin-smooth permanent GOLD 
color No. 3281E 


@ Brightens the table setting 


SPECIFICATIONS 


8 cup capacity. Overall 
height 956”. Made of durable 
Electro-finish aluminum. 
Molded plastic legs and han- 
dle. 400-watt heating unit 
completely enclosed in sturdy 
base. Thermostatically con- 
trolled. Uses AC current only. 
Packaged in corrugated con- 
tainer, 6 to a re-shipper. 
Shipping weight per dozen, 
36 Ibs. 


DELPHINIUM BLUE 
No. 3280E 


DELICIOUS COFFEE 


FULLY AUTOMATIC . . . that means the West Bend Flavo- 
matic brews the coffee without watching or adjusting — 
stops perking by itself, when the coffee is done — and 
y keeps coffee hot for serving as long as you want it. 


CHERRY 


RED 
282 “flan J Ca 
3282E Gttlsell spt 


WEST BEND, WISCONSIN 
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Finest buy in automatic coffee appliances! 
West Bend’s Flavo-matic is a cold-water type 
electric percolator. Merely plug it in... it 
starts to perk in less than a minute... and 
the coffee brews automatically. Thermostat- 
ically controlled to stop perking action at 
just the right time, then keeps coffee hot 
for serving without allowing it to re- 
percolate. Gleaming aluminum with grace- 


ful knurled design. 


WHAT DOES ‘‘Automatic’’ MEAN 


1a 3% 


Brews the cof- Stops perking Keeps thts 
fee — without by itself oy + for serving 
watching orad- when the cofal OF she wn 
justing. fee is doy yes a S > 
SS, Sy 
SZ 
| ia 


WesT eA be 


You merely plug in the cord... the West Bend 
Flave-matic makes delicious coffee and keeps 
it hot cutomatically. 


6-8 CUP 
CAPACITY 


mi) 


PERCOLATOR 


SPECIFICATIONS 


No. 3278E. 8 cup capacity. Overall height 95¢”. 
Made of durable aluminum. Molded plastic legs 
and handle. 400-watt heating unit completely en- 
closed in sturdy base. Thermostatically controlled. 
Uses AC current only. Packaged in corrugated 
container, 6 to a re-shipper. Shipping weight per 
dozen, 40 Ibs. 


wisconstIn 


HERE’S THE INSIDE STORY ON TODAY’S MOST 


REFRESHING COFFEE MAKER 


PRODUCT OF 


THIS IS WHY 


WEST BENDS 


always makes BETTER COFFEE 


@ Good coffee is simpler than ever 
in this smooth-working electric auto- 
matic “perk”. Basket has hundreds of 
perforations (in bottom only) which 
actually allow the use of drip grind 
coffee. Water spreader at top of bas- 
ket distributes water evenly so that all 
the water reaches all of the grounds. 


© Sturdy 400-watt heating unit fits 
snugly inside pump for maximum 
heating efficiency. Wattage is ex- 
pressly selected to give coffee “gen- 
tle” percolation without “burning” 
or overheating the brew. Heating 
unit is made of designated top quality 
materials for long life. It is made for 
use with AC outlets only. Appliance 
cord is included with coffee maker. 
Unit and cord approved by Under- 
writers’ Laboratories. 


© This cold-water type percolator 
has a special pump for extra-quick 
action. Pump allows only a “thimble- 
ful” of water to be heated at a time — 
starts “perking” in less than a min- 
ute. Double insulation prevents heat- 
ing of entire quantity of cold water 
at once. Also assures that coffee is 
never heated to the boiling point. 
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no shaking...no stirring 


INCLUDING CORD 
AND EXCISE TAX 


= 


West Bend’s electric Corn Popper has features galore... «@ quick-heat popping well... 
heat-resistant, clear-view glass cover .. . generous 2-quart 
capacity ... separate electric self-cooling base — everything to make corn 
popping fun for the entire family. 


,on S Special deep well in the pan concentrates the heat 
ic - 2002 at on the kernels, resulting in double quick popping 
5? ec . not Hee or Be action — with no shaking or stirring. Just heat the oil, 
na nome 0-120 © er wes add the corn and watch it pop. Consists of 
weston ya Wish © ono ” 3 separate parts — glass cover, sturdy aluminum 
eee ri pon and 450-walt heating ui 


west BEND, WISCONSIN 


WEST BEND Electric Corn Popper 


RECIPE BOOKLET 
INCLUDED 


SEPARATE 
ELECTRIC BASE 
Improved design has full 


approval from Under- 
writers’ Laboratories. 


HEAT-RESISTANT GLASS COVER 


Clear-view, heat-resistant glass cover lets 
everybody watch corn kernels explode. 
Three-point suspension cover with drip ring 
allows excess air to escape while preventing 
oil from spattering out. 


SPECIAL QUICK POP WELL 


Deep well at bottom concentrates maximum 
heat on the corn and vegetable oil. Popping 
action is speeded and each kernel explodes 
into full, fluffy size. 


450-WATT HEATING UNIT 


Instant-heating ceramic type unit is set in 
sturdy steel reflector plate. Improved de- 
sign speeds cooling process. Can be used 
with either AC or DC. Underwriters’ ap- 
proved, 


Base can be used as a separate hot 
plate for heating or warming other foods 
as well as percolating coffee. Complete 
unit is also ideal for chili, small cas- 
seroles or custard. (See illustrations.) 
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WEST BEND Bean Pot is useful for... 


@ Baked Beans @ Soups 
(any style) 

@ Cooked Cereals 

@ Stews @ Casserole Dishes 


© Dried Fruits 


And doesn’t need watching! 


" 
= Bend’s POPU EE strane Been “Delicious” only begins to tell you about beans electrically slow- 
mow avaHIOEE Ye, Set img or) sere baked — in the new WEST BEND Bean Pot. They’re cooked in a 
Nee i cited in matching real ceramic pot to make them sizzle with goodness and add tempt- 
grocetull “ ing homemade flavor. Then, too, there’s the convenience of using 


it for such varied foods as cooked cereals, stews, soups, dried fruits 
or keeping food warm for serving. Glazed ceramic pot is separate 


ic 
oe west Bend’s Bea from heating unit — can be completely immersed in water. 
ais Bean Pot was Se 'Mod- 
mn . 
by the we Good Desian No. 3292E. 2-quart capacity. 8 inches high, 7% inches wide. 
Art ww Yorks ike jrandise MO! ae Genuine stoneware pot; chrome-plated steel 95-watt heat- 
erpibition at th ne ing unit. Illustrated recipe booklet packed with each Bean 
er ycagt Pot. Packed in individual corrugated container; 6 to re- 


shipper. Shipping weight per dozen, 72 Ibs. 
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“> Heat-Rite Base 


for (ie Bean Pot 


available separately 


Diameter 6-15/16 inches; height 1% inches. 
Top: Chromium-plated steel; bottom: nickel- 
plated steel. Molded plastic legs. 95-watt. 
Complete with appliance cord. For AC or DC. 


There’s double value in West Bend’s newest appliance — a real 
New England Bean Pot and a separate electric hot plate for 
keeping beverages piping hot and foods oven-fresh. The Heat-Rite 
base needs no watching, it will not overheat. Coffee never boils 
over; foods never get hot enough to continue cooking. Special 
molded plastic feet protect the table finish. It is rated 95 watts 
— economical to use several times a day. Sturdily constructed 
for long life. 


No. 3295E. Packed in individual corrugated container; 
6 to re-shipper. Shipping weight per dozen 20 Ibs. 


No. 5-97. Electric Heat-Rite base and 
West Bend 18-cup Party Coffee Maker. 
This new heating unit is ideal for 
keeping coffee hot for serving. Coffee 


For Piping Hot Servings 


* Coffee or Tea 


will not re-percolate or boil. 


* Puddings 
* Casseroles 


© Escall 
No. 5-98. Electric Heat-Rite base and scalloped Potatoes 


West Bend Serving Oven. Gentle, 
even heat keeps rolls or other baked 


* Sauces 
co : * Rolls and baked foods 
goods at piping hot serving tempera- 


ture. and many others! 


PRODUCT OF 


W 3 ST BE f DA midetobi Se 
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Set No. 5-106 — Snugly packed 
for shipment in corrugated contain- 
er. Shipping wt. per dozen: 24 lbs.; 


12 to areshipper. $] 5 (0) 


RETAIL 


No. 5-106 — Ceramic Sugar and Creamer Set. 
West Bend’s exciting new Sugar and Creamer combination 
sets a new fashion for tableware. It is created 

from glistening brown ceramic. Pieces are tapered gently 
from top to a wide, flat tip-proof base. Extra-large capacity. 
Permanent gloss finish. Strong, easy-to-grasp handles. 


No. 5-107 — Sugar and Creamer are also available in the 
“Coffee Crew” set at right. Includes 8-Cup West Bend 

automatic percolator in shining aluminum which makes perfect 
flavor coffee all automatically. Times your coffee, then keeps 

it piping hot for as long as you want it. 

Complete with 1234” anodized aluminum serving tray. 

Shipping wt. per dozen: 72 Ibs.; 4 to a reshipper. 


SUGAR BOWL 

12 ounce capacity. 2%" high 
and 6” from handle to handle. 
High gloss ceramic with natu- 
ral bottom. 


CREAMER 

12 ounce capacity. 2% high 
and 5¥%" from spout to handle. 
High gloss ceramic with natu- 
ral bottom. 


Set No. 5-107 
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At last... a serving tray that is over 25 inches in length. It is 
large enough for coffee service, appetizers or any occasion when 
there are several items to serve. This unusual tray is made of 
striking new one-piece patterned aluminum. It is rigidized and 
anodized to be strong and scratch resistant. Gracefully-curved 
ends form easy-to-grasp handles. Sides are best grade solid 


walnut. A beautiful year ’round gift with a retail of only 


NO. LENGTH WIDTH HEIGHT SHIP. WT. PER DOZ., LBS. 


850 252" 15” 15%” 44 


Packed in individual corrugated container. 
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OUTDOOR DINING 


SPECIFICATIONS 

Stand is made of 
solid steel rod, 5/16 diameter, with 
cross brace for extra strength, 
painted in natural walnut finish, 
opens to 21” height. Legs have 
non skid rubber tips. Packed com- 
plete in individual corrugated con- 
tainer. Weight per doz., 94 Ibs. 


HUGE 25%"x 15” TRAY HOLDS 
COMPLETE COFFEE SERVICE 
OR SNACK MENU... 


BUFFET SERVING 
oy x 
& 
( 
(i 


CARD TABLE COMPANION 


It’s a happy answer to the serving problems of the busy hostess. 


Giant sunset gold tray is a full 15 inches wide and more than two feet long, 
can be used separately. Holds a huge quantity of food, a full serving of snacks. 
Solid steel leg assembly provides sturdy support for 
heavy loads, folds flat for easy storage when not in use. Tray is one-piece, 
antique grained aluminum with fine grade solid walnut sides. Gracefully 


turned tray ends make sure-grasp handles. 


PRODUCT OF WE igs Pe oA 
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Fon Rakingand R 


.. RIGHT ON TOP 


Here’s the ideal top-stove baking and roasting combination. Bakes pies, cakes, 
muffins, potatoes, rolls, cup cakes and many other pastries — in addition to roasting 
small cuts of meat. Designed for use on a single range unit, the Ovenette helps keep 
the kitchen cool and saves fuel. 


It’s a real find for homemakers who don’t have room for a regular size oven, and a 
wonderful combination for those who do, because it gives them TWO ovens in their 
kitchen. Summer cottage and resort owners will find the Ovenette is a “must” for 
their cooking needs. It can be used on gas ranges, oil stoves, camp stoves, and most 
types of electric hot plates. It is not designed for use on electric ranges. (If used on 
electric ranges, see instructions in the recipe booklet.) 


PRODUCT OF 


WEST BEND Z.,.com (CB 


west BEND, WISCONSIN 


PATENT NO. 
2,599,923 


No. 5365 Ovenette. Includes cover (20 
gauge aluminum), with molded plastic knob; 
plated steel rack; air-sulated double-wall 
steel base; pie pan; cake pan; roasting pan 
and seven muffin cups. Cake, pie and 
roasting pans (22 gauge) have 8 inch in- 
side top diameter. Muffin cups (24 gauge) 
have 2% inch inside top diameter. Heat 
indicator in cover. Packed one set to indi- 
vidual corrugated container; 6 to a re-ship- 
per. Shipping weight per dozen, 72 Ibs. 


i SAVES FUEL 
> KEEPS KITCHEN COOL 
> PROVIDES EXTRA 


2 eee 
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PIES 


Delicious fruit and cus- 
tard pies as well as 
pan rolls come out of 
this pie plate. Single 
and double crust pies 
may be prepared. Also 
used for yeast breads 
or corn breads. 


CAKES 


Short cakes, layer 
cakes, rolls, ginger 
bread, and coffee cake 
are only a few of the 
foods that may be pre- 
pared in the cake pan. 
Also used as a tray 
for the muffin cups. 


BAKED 
POTATOES 


The wire rack is all 
that’s needed to bake 
white or sweet baked 
potatoes or squash. 
Rack also used with 
the base to support the 
other inset pans. 


ROASTS 


Meat roasts, casseroles, 
escalloped potatoes, 
pecan rolls, and meat 
pies call for the roast- 
ing pan. Tasty baked 
apples are also pre- 
pared in this utensil. 


MUFFINS 
This nest of seven muf- 
fin cups was designed 
to permit the house- 
wife even greater va- 
riety in- her everyday 
menus. Fan-Tans, muf- 
fins, biscuits, and cup 
cakes are prepared in 
these cups. Place them 
in the cake pan for 
ease of handling and 
perfect results. 


PIE PLATE 


CAKE PAN 


<=>) 


WIRE RACK 


ROASTING PAN 


MUFFIN CUPS 


NOW ... a really complete combination for 
Top-Stove baking and roasting. Meats, squash, 
potatoes, casseroles, pastries, biscuits, muffins 
and puddings are simply and easily prepared 
in the Ovenette. Browns food evenly on top and 
bottom. Its amazing versatility makes it a must 
for every family. 


HEAT INDICATOR 


The heat indicator makes Top-Stove baking 
easy. Calibrated into “Low, Medium and High” 
divisions, the indicator provides a guide for the 
required temperatures called for in the recipe 
leaflet. 


CONCENTRATES HEAT 


The large saving in fuel costs is made possible 
because the Ovenette concentrates heat in a 
small area. The only heat needed is that 
which is absolutely necessary to thoroughly 
roast or bake the food. Pre-heating time for 
the Ovenette is half that for a regular size oven. 


The versatile Ovenette can be used successfully 
on gas ranges, oil stoves, camp stoves, and most 
types of electric hot plates. The Ovenette is not 
designed for use on electric ranges. (If used on 
electric ranges, see instructions in the recipe 
booklet). With this utensil, there is no need to 
heat up the kitchen to bake or roast in the 
regular oven. 


All-Aluminum Basket 


The all-aluminum basket, developed by 
West Bend, has many advantages — 
permits heating of foods containing 
sugar, juices, etc., without burning. 
Also holds small foods — such as 
shelled nuts and cereals. Easy to clean. 


No. 5340 


Made of hard-sheet aluminum with Satin-Ray finish, 18 gauge bottom, 20 
gauge cover, 24 gauge all-aluminum basket, Plastic handles and cover knob. 
Height, over-all, 614’. Diameter, 9%”. Will hold two dozen tea rolls or one 
dozen breakfast rolls. Packed 1 to corrugated container, 12 to a re-shipper. 
Weight per dozen, 27 lbs. 


The original Serving Oven, with all-aluminum basket, heats rolls, baked 
goods and other foods on top of the range and then serves them piping hot 
in the same utensil at the table. It is so convenient and practical that once it 
is used in the home, no homemaker will give it up. See other side of sheet 
for some of its many uses and practical features. Product of West Bend 
Aluminum Co., West Bend, Wisconsin, 
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(See valuable information on oitidy adel 


Re-heats and Serves Piping Hot Rolls 


Operates on any type of stove. Base fits snugly over 
electric, gas, oil, or other type of range unit. 


Re-heats rolls or other baked goods and Bakes potatoes on top of stove and Excellent for crisping crackers or keep- 
serves them piping hot at the table. keeps them up to serving temperature ing toast warm. Occupies no more space 
at the table. than an ordinary serving plate. 


MANY PRACTICAL USES 


Re-heating fresh breadstuff, such as buns, Baking apples and other fruits on top of 
parker house rolls, breakfast rolls, muffins, the range. 


etc, Salting and heating nuts. 

Crisping crackers and cereals. Roasting corn on the cob 

Keeping toast and waffles hot. Serving hot popcorn 

Baki jotatoes on top of range (save: a 

aking) (P Pp ge: (saves As a casserole — Serving Oven (without 


heating up the large range oven). “epee id es 
Freshening left-over baked goods such as the inset) provides an excellent casserole 
for oven or table use. 


doughnuts, rolls and other foods that dry 
out easily. 


QUALITY FEATURES 


Made of beautiful Satin-Ray finish aluminum — attractive table accessory. 


Plastic handles and cover knob — will not burn. Will withstand oven heat up to 350° F. 


Convenient and practical — occupies no more space on table than ordinary serving plate. 


All-aluminum basket prevents scorching or burning. Foods containing sugar or juices can be 


heated without danger that sugar will drop through to bottom and burn. 


PRODUCT OF WEST BEND ALUMINUM CO., WEST BEND, WISCONSIN 
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GLEAMING SPUN ALUMINUM 
Made of spun finish aluminum. Beau- 
tiful on the table and easy to keep 
clean. Has embossed acorn-oak-leaf 
design on the cover. Large and roomy 
— family size. 


.e) 


TRADE MARK 


No. 5335 


Consists of a 12% inch dia. tray and cover with 
unique humidifier. Cover is 10 inches in dia. and 
4¥ inches high (inside). Has acorn-shaped wood 
cover knob. 20-gauge aluminum tray, 22-gauge 
aluminum cover. Each SERVING HUMIDOR is 
packed in a corrugated container, 6 to a re-ship- 
per. Shipping weight per half-dozen, 18 Ibs. 


Here’s another West Bend product that makes a hit in 
every home. The West Bend SERVING HUMIDOR keeps 
cakes, sandwiches, cookies and similar foods fresh and 
tasty —and always enjoyable. Use it to retain the 
freshness and serve right on the tray. 
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Keep It FRESH In The Serving Humidor 


Retain the freshness 


..and 
Serve foods 


Attractively 


Use Wt For 


Cakes and Pies 


Sandwiches 


e Pastries 


e@ Cold Meats and Cheese 


Look For The 
HUMIDIFIER 


Delicious chocolate layer cake served oven-fresh long after In The Cover 
being baked. Sandwiches that are good hours after they 
were made. It’s all part of the fine service provided by the 
West Bend SERVING HUMIDOR. Just arrange food on the 
tray and place the cover over it. Then — lift the cover — and 


it's ready to serve. 


pening 


PRODUCT OF 


WEST BEND ALUMINUM CO. 
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There is a porous stone humidifier inside the cover. 
Wet it with one or two teaspoons of water as per 
instructions with each Humidor. It absorbs water 
quickly and will remain moist for 24 hours or more 
if cover is not removed too frequently. The humidifier 
slowly releases moisture to prevent food drying out. 


Salad Bow! 


with fork and spoon 


No. 5324 


How appetizing a fresh, crisp salad in all its 
bright natural color looks in this graceful 
salad bowl! It’s big, too — plenty of room for 
tossing a salad — measuring 14 inches in 
diameter. Bowl can be quickly chilled before 
using. Made of lustrous spun aluminum. Has 
sturdy flat base and wide flaring sides with 
attractive embossed design. Complete with 
smoothly-finished hardwood fork and spoon. 


No, 5324. 18-gauge spun aluminum. Many Other Uses 
Overall bowl diameter 14 inches, 
depth 3 inches. Wood fork and 
spoon, 12 inches long. Packed one 


to corrugated carton, 6 to re-shipping 
container. Wt. per doz., 21 Ibs. 


WEST BEND 
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SPECIFICATIONS 


No. 5198. Lazy Susan. 
Overall diameter top sec- 
tion, 20”; bottom, 9”. 
Tray is 16 ga. aluminum, 
bottom support, 20 ga. 
Height 354”. Spun alumi- 
num finish, Tray has 
beaded edge. Glass inset, 
with doily, is 10” wide. 
Tray revolves on ring of 
nine 14” steel ball-bear- 
ings. Packed one to corru- 
gated container, 4 to a 
repack. Shipping weight 
per dozen, 87 Ibs. 


Here’s the perfect gift for a home 
or for friends. Distinctive—yet practical enough 
for everyday use. It looks smart on serving tables, and 


“at home” as a decorative piece. 


Made of sparkling spun aluminum with a 10” glass inset in 


the center, the West Bend Lazy Susan revolves on a ring of ball- 


bearings. Extra-wide, it measures 20” from side to side. The glass inset 


is divided into four separate compartments for relishes, spreads, or sauces. Appetizers, 


sandwiches, cheese, cold cuts, cookies and hors d’oeuvres can be attractively 


grouped around the inset. 
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SPECIFICATIONS 


No. 5040 Hurricane Lamp. Made of 
black satin-finish carbon steel with 
brass-plated trim rings. Full-frosted 
glass chimney. Eye in back for hang- 
ing. Dimensions: 10” high, 454” wide, 
51/4” deep. 110-120 volts AC or DC.A 
25-watt bulb is recommended. Indi- 
vidually packed in corrugated con- 
tainer, 6 to a re-shipper. Shin. wt. per 
doz., 28 Ibs. 


for pin-up or table use 


Hang this versatile lamp on a wall or stand it on a table. 
No matter where it’s placed — living room, dining room, bedroom, 
den, stairway or recreation room — it’s functional, attractive 
and practical. The brass-plated trim rings give it an 
air of elegance which fits right into the black and brass color 


scheme so popular with modern stylists. 
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CHROMIUM ON 
SOLID COPPER 


TRIGGER OPERATED 


A gentle touch of the finger 

. that's how easy it is to 
use the Trig! Just press the 
trigger to fill or pour. IIlus- 
tration shows how easily the 
trigger operates spout cap. 
Simple trouble-free design. 


There's nothing just like West Bend’s Trig singing tea kettle anywhere. 


Trig is bright as a spring morning and as simple as pressing a button. 

It’s an All-American gift favorite—a household word for kitchen con- 

venience —a champion range accessory. It is powerfully advertised and 

(ee nationally-popular. Graceful black plastic handle with bright red trigger 
Famous . .. natural copper bottom ... and sparkling chrome-on-copper finish are 

* among many brilliant. Trig features. It has 214 quart capacity. Sings 


GIFT and j ; 
HOUSEWARES when water boils. Broad flat base hugs the range unit. Heats quickly. 


Favorites | 


of all time 


No. 45224. Packed in individual cor- 
rugated container. Shipping weight 
per dozen, 26 lbs. Fair traded in 
states having fair trade laws. 
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NO. 515 
CHERRY RED* 


SINGING 
TEA KETTLE 


NO. 516 
DELPHINIUM * 


BLUE 
Just a gentle touch of the fin- 
ger operates the spout cap. 
Simply press the trigger for dj 
filling or pouring. Trig is the . r 
original tea kettle with the @ , 
trigger-operated spout cap. ory No. 517 
SUNSET * 
GOLD 


WEST BEND leads the popular new trend to 


By popular demand — the famous West Bend Trig tea kettle is now 
available in not only one, but three beautiful colors. There 
is a Trig to harmonize with any kitchen. You can offer a choice of 
the rich Cherry Red or the lovely Sunset Gold or Delphinium 
Blue. The glossy colors are permanently Electro-finished on 
aluminum.They resist scuffs and stains, are easy to keep clean. 
Each tea kettle is trigger-operated and has the same 
well-loved design that has made the name “Trig” a 
household byword all over the world. 


No. 515 (Cherry Red); No. 516 (Del- 
phinium Blue); No. 517 (Sunset Gold). 
Made of 18-gauge, Electro-finished 
aluminum. 214 quart capacity. Individ- 
ually packed in corrugated container; 
12 to a reshipper. Shipping weight per 


dozen, 20 Ibs. WJ € ST B 
*®These popular colors are the same Sentai la 


as those available on the famous 
West Bend Flavo-matic percolator. 
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WEST BEND 


CHROMIUM-PLATED 
STEEL BODY 


SOLID woop 
<—HANDLES & KNOBS 


PRECISION 
SEALING 
COVER 


STAINLESS 
STEEL INSET 


INSULATION 


DESIGN PATENT 127,279 PATENT 2,349,099 


Printed in U.S. A. 


No. 5055 
Outside container made of chromium-plated steel, 
Inset of stainless steel. Height, over-all, 7%”, diam- 
eter, 81%”, Capacity 2 quarts, Packed one to a 
corrugated container, 6 to a re-shipper, Weight 
per dozen, 36 Ibs. 


With inset completely insulated from outer container, 
the Penguin server by West Bend keeps ice and cold 
foods frigid and retains the heat in hot recipes, too. 
The Penguin is beautifully designed, for every day 
home use. It’s ruggedly constructed, to carry on 
outings. For any occasion — depend on Penguin to 


hold the right serving temperature. 


SERVE IT HOT—SERVE IT COLD 
(SEE OTHER SIDE) 


EXP45 


Ice Cold 
It's amazing, just : 
how long the Penguin “& 
will hold chilling tem- 7 
peratures. Ice cubes keep 

6 to 8 hours and remain separated 
for immediate use. 

Piping Hot Serving 
Penguin is the real answer for keeping 
favorite dishes hot at the table or out of 
doors. Perfect for picnics. Hot foods 
can be kept enjoyably warm for 1 to 


Smooth Styling 
Penguin's simple design is ideal for 
table service and is always easy to 
clean. Exterior is chromium-plated 
steel with embossed trim. Handles 
and knobs are of attractive light 
grain wood. Rubber sealing ring pro- 
vides a water-tight connection between 
inset and outer shell at the top. 


Insulation 


Heart of the Penguin Server is the rugged 
Pp stainless steel inset container, which 
L/ 


semggy’ container. This superior insulation pro- 
vides hours of chilled or warm temperatures. 


is completely insulated from the outer 


Sa 


The Penguin Server is a 
beautiful and practical addition 

to any household. It’s a refrigerator 
away from the refrigerator. And it retains 

the heat in soups, stews or baked dishes, too. 


Use the Penguin at suppers, dinners, picnics 
and outings, buffet luncheons, porch parties 
and for evening refreshments, recreation rooms 
and any food or beverage service. 


In tests at room temperatures ice has remained 
solid as long as overnight. And with hot foods 
it saves time and energy by making warming 
over or re-heating unnecessary. Penguin’s new 
uses are unlimited. 


A PRODUCT OF 
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No. 7015 


Individually wrapped; 
6 to a re-shipper. 
Shipping wt, per doz., 


- 
$ 
: 
H 
: 
: 
$ 
H 
$ 
H 
19 Ibs, : 
: 
4 
4 
° 


<j 
=  No.7015. Made of .025” stainless steel. 
4 Polished outside, sun-ray finish inside, 
: Round rolled bead. Overall diameter 
: 1034”; diameter of base 53”. 

: 
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iules eel, Ya Quart 
MIXING BOWL 


Welcome, welcome! Here is the big brother in West Bend’s happy 
family of stainless steel mixing bowls. Housewives have been 


waiting for years for an easy-to-handle bowl to do the BIG jobs 


around the kitchen. This bowl holds a full 51 quarts but it’s as 


oat OEE te light as a feather (only 1 Ib. 6 ozs.) compared to heavy old-fashioned 


bowls, It’s made of smooth and brightly polished stainless steel— 
MAKING YEAST BREADS 


MIXING LARGE QUANTITIES gently tapered down to a flat, firm base. Retail $4.50. 
PREPARING TOSSED SALADS 


ANGEL FOOD AND SPONGE 
CAKES 


SERVING POPCORN 


VEGETABLES AND FRUITS IN 
CANNING SEASON 2 en (Se 
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e FOR USE WITH ELECTRIC MIXERS 
e THREE SPECIALLY SELECTED SIZES 


FOR EVERY PURPOSE 


e SMOOTHLY ROUNDED FOR 


EASIER MIXING 
e CLEANS LIKE MAGIC 


Each bowl is packed in indi- 
vidual corrugated container; 
12 to a re-shipper. 


West Bend offers a com- 
plete set of gleaming stain- 
less steel bowls for a lifetime 
of use. There are three spe- 
cifically designed sizes — 34 
quart, 114 quart and 3% 
quarts — for every daily use 
from beating one egg to mix- 
ing a chiffon cake, They can 
be easily nested together. A 
drop on the floor won't even 
dent these bowls because 
they’re made of super-hard 
stainless steel, Yee they're 
light and easier to handle 
than old-fashioned crockery 
bowls. Each bowl has a 
smooth finish with gently 
rounded sides that make it 
easy to get every last bit of 
batter. All three sizes are de- 
signed for use with electric 
food mixers. 


MIXING BOWLS OF 


No. 7-6 MIXING BOWL SET 


SET OF THREE IN CORRUGATED CONTAINER. SHIP. WT. PER DOZ. 38 LBS.; 12 TO RE-SHIPPER. 


. The big, convenient size for cake mixes, waffle or 
pancake batter. Fits electric mixers. Wonderful for preparing yeast dough, 
washing vegetables, making salads and storing food in pantry or refrigerator. 
Excellent, too, for serving salads, fruit, popcorn, potato chips. Overall diam- 
eter 934”, depth 4;5;”, gauge .031”, ship. wt. per doz. 22 lbs. 


A middle-sized bowl for middle-sized jobs. Made 
to ‘order for mixing mayonnaise, whipping cream and beating egg whites 
for meringues and sauces. Perfect for sauces and thickenings. Has smoothly 
rolled edge which is easy to grasp for hand mixing. Overall diameter 614", 
depth 435”, gauge .025”, ship. wt. per doz. 12 Ibs. ~ 


Just the right size for use with small portable mixers 
or with one beater of a “regular electric mixer. Ideal for hand beating one 
or two egg yolks, making a small amount of frosting, warming or melting 
foods on the range or keeping food in refrigerator. Overall diameter 5”, 
depth 35%”, gauge .022”, ship. wt. per doz. 9 Ibs. 


nivlews. Stal 


The large keen-edged blade of this A beautifully-fashioned serving ladle 
finely tempered stainless steel made of enduring stainless steel. Finely 
turner slips neatly under hotcakes, balanced and gracefully tapered. Serves 
sausages, hamburgers or potato soups, stews, chili, sauces or any kind of 
patties. Strong enough for the topping. Styled for use with a punch 
toughest punishment. Has lucky bowl. Perfect for pouring batter because 
four-leaf clover design in blade. it holds the right amount for an average- 
Eye in handle for storage. Tengen sized pancake. Has eye in top of handle 
1236”, ship. wt. per doz. 7 lbs. for hanging. Length 12”, ship. wt. per 
Packed in individual illustrated doz. 9 lbs. Packed in individual illus- 


chipboard carton. trated chipboard carton. 


Length 1234” 


Length 12” 


Here are West Bend’s stainless steel Ladle and Pan- 
PRODUCTS OF 


WEST BEND ALUMINUM CO. 


West Bend, Wisconsin 


cake Turner in use making delicious griddle cakes. 


all dey. 1 PINT 
CAPACITY 


4 PIECE 
BOWLETTE SET 


BLENDING SALAD DRESSING BABY FOOD OR CEREAL BOWL 
MELTING BUTTER OR CHOCOLATE REFRIGERATOR STORAGE BOWL 


INDIVIDUAL SERVING BOWL — BEATING ONE EGG 
Form Exp. 74 Printed in U.S.A 


Thoroughly kitchen-tested, these .025” Stain- 
less Steel utensils are the last word in bake- 
ware for today’s efficiency-minded home- 
maker. Baking becomes a new enjoyment with 
this bright and durable, easy-to-clean bake- 


A. Square Cake Pan 


No. 7013. The popular 9 x 9 x 2” size. Just right for most pack- 
aged cake mixes. Browns quickly and evenly. Colorfully illus- 
trated label features additional uses such as making rolls, candies, 
or frozen desserts. Also may be used as a small roasting pan. 
Ship. wt. per doz., 16 Ibs. Retail $2.50. 


B.Pie Pan with Juice-Catching Rim 


No. 7010. Unique rim catches juice bubbling out of fruit pies and 
prevents it from spattering range ovens. Smooth hard finish makes 
cleaning easy. Attractive 3-color label carries complete instruc- 
tions for forming and trimming crust. Size: 9 x 1144”. Ship. wt. 
per doz., 13 Ibs. Retail $2.25. 


C.Round Layer Cake Pan 


No. 7011. A large and deep cake pan (9” x 114”) for a variety 
of baking needs. Tapered slightly for nesting. Colorful label 
features tasty recipe for chocolate cake. Ship. wt. per doz., 14 lbs, 
Retail $2.25. 


D. Cookie Sheet 


No. 7012. Every kitchen needs several cookie sheets. Cookies slide 
easily from the smooth hard surface. Three turned edges for con- 
venience of handling and nesting. One end is perforated for hang- 
ing. Illustrated label carries two cookie recipes. Size: 12”x1514”. 
Ship. wt. per doz., 18 Ibs. Retail $2.35. 


No. 7-7 Bakeware Set 


Consists of one each of the four 
bakeware utensils illustrated and 
described above, packed as a set in 
corrugated container. Approx. ship- 
wt. per doz. sets, 65 Ibs. Retail 
$8.95 per set. 


31633 


BAKEWARE 


ware. Cakes, cookies, pies and other foods 
brown to perfection. 

Each pan is wrapped and nested for conven- 
ient handling and storage; packed 6 to a cor- 
rugated container. 


*Cleans EasilyeSturdy and Durable 
eBakes EvenlyeSmooth Gleaming Finish 
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